
2013 Tannat     pH: 3.69
    Acid: 5.4 g/l

     Alcohol 14.7%
 
 
Grape Sources
100% Tannat sourced from 100% Virginia vineyards as follows: 60%William’s Gap
Vineyard, 20% Honah Lee Vineyard and 20% Benevino Vineyard.
 
Harvest Dates
October 1 & 6, 2013.
Appellation
Loudoun County, Monticello AVA and Shenandoah Valley AVA.
 
Winemaking Data
Grapes were harvested early, transported and refrigerated on site at 40° F overnight. The
next day the grapes were destemmed into fermentation bins.  The bins were allowed to
cold soak for three days and then immediately heated in a hot room to allow us to
inoculate the must with BM 45 yeast. Fermentation lasted 13 days and the Tannat stayed
on it’s skin for 4 more days of post fermentation maceration then was pressed off to settle
for two days until it was moved into barrels. The wine aged 22 months in one year
American oak from Magreñan cooperage and new French oak from Saury cooperage.
2013 Tannat was bottled on August 17, 2015.
 
Winemaker Notes
Tannat is a lesser-known variety from the Madiran region in southwest France and more
recently in Uruguay. This 2013 vintage is another hearty and a tannic version with
abundant aromas of ripe berries, tobacco and smoke.  The flavors blackberries and dark
chocolate abound on the palate leading the way to great structure and a full body that
finishes really smooth with a spicy note.
 
Vintage Notes
The 2013 vintage was considered to be a solid but average vintage for Virginia.  A cooler
start to the beginning of the season led to a later bud break than normal.  Although a lot
of rain in July led to more downy mildew problems, vineyards stayed on top of it.  The
last two months before harvest things dried out and were cooler than normal allowing the
grape vines to respire less allowing for more acid retention in the grapes.

Suggested Pairings

Entrées: Grilled meats and Smoked Sausage

Cheeses: Camembert and Aged Gouda

 




